Maple Muffins 


1 Va Cup Flour 
Va Cup Maple S>Tup 
2 Teaspoons Baking Powder 
V 2 Teaspoon Baking Soda 
Va Teaspoon Salt 
1 Beaten Egg 

Va Cup Milk (minus 2 tablespoons) 

14 Cup Oil 

Line or grease 12 2 Vt. inch Muffin cups. Preheat oven to 375*. 
Combine flour, sugar, baking powder, soda and salt. Make a well. Set aside. 
Combine egg, milk and oil. Add to flour mixture, stir until just moistened. 
Fill muffin sups 2/3 full. 

Bake 18-20 minutes. 


Maple-glazed Snack Mix 

2 Cups Com Chex 
2 Cups Rice Chex 
2 Cups Honey-nut Cheerios 
1 Cup Miniature Pretzels 
!4 Cup Peanuts(I prefer honey-roasted!) 

1/3 Cup Maple Symp 
1 Tablespoon Butter 
1 Teaspoon Vanilla 

In a large bowl combine cereals, pretzels and nuts. In a medium saucepan, 
combine butter and syrup, stir continuously until butter is melted. Remove 
from heat and add vanilla. Pour over cereal mixture and toss to coat. 
Transfer to 15’’xl0” baking pan cooked with cooking spray. Bake at 250* 
for 45 minutes, stirring every 15 minutes. 


Thgnk-you! 
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Wentworth Hill Farms is a small family run farm 

nestleci in the rural woo4s of Maine that pro4uces 
an4 supplies all natural maple syrup, wil4flower 
honey, gra5s-fe4 beef an4 quality hay. 

We pro4uce quality maple syrup from a family 
suqar bush that has been in pro4uction for 
generations. Although the pro4uction metho4s 
have change4, the quality an4 purity have 
remaine4 the same. 

Maple Syrup Tici-bits 

★ It takes approximately 40 gallons of sap to make 1 gallon 
of maple syrup. 

★ One tap can pro4uce around ten gallons of sap, which is 
enough sap to make one guart of syrup per year. 

★ Ideal weather conditions for sap flow is below freezing 
temperaturesC32 degrees) in the evening and day 
temperatures above 40 degrees. 

★ The sugar content of sap averages 2.0%. The sugar 
content of syrup averages 66.5%; 

★ Maple Syrup is rich in minerals such as calcium, 
potassium and iron. 


Cooking With Maple Syrup 

V4. Cup M^ple Symp equals 1 Cup Sugg^ ^Iso keep in mind 
that maple syrup is Iiqui4, so you may nee4 to re4uce other 
liqui4 amounts in your recipe! These ai^e a few of our 
favorites... 

Maple Snicker doodles 

Va Cup Maple Syrup (minus 2 tablespoons) 

Vi Cup Sugar 
Vi Cup Butter(soft) 

Vz Cup Shortening 
2 Large Eggs 
2 Va Cup Flour 
2 Teaspoons Cream of Tartar 
1 Yi Teaspoon Baking Soda 
Ya teaspoon Salt 

Additional Ya cup sugar and 2 teaspoons cinnamon 

Preheat oven to 375** Mix syrup, sugar, butter, shortening and eggs. Stir in 
flour, cream of tartar, baking soda and salt. 

Shape into I Ya inch balls. Mix additional sugar and cinnamon. Roll balls in 
sugar mixture. Place 2” apart on 
un»greased cookie sheet. Bake 8-10 minutes. 


See Reverse Side For More Ta.st>' Recipes 1 









